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For these reasons, the National Research Council through a subcom-
mittee of the Food and Nutrition Board's Committee on Food Protection
initiated in 1980 a study to formulate general principles for the consid-
eration and application of microbiological criteria for foods and food
ingredients and to provide recommendations for a unified, coordinated
approach. The study was to include (1) definitions, purposes, priorities,
and evaluation of methods for microbiological criteria; (2) recommendations
for sampling plans, collection locations, and interpretation of analytical
results; and (3) evaluation of existing or proposed international and federal
programs.

The subcommittee has sought the advice and counsel of representatives
of the sponsoring agencies: the Food and Drug Administration, the U.S.
Department of Agriculture, the National Marine Fisheries Service, and
the U.S. Army Natick Research and Development Center. Meetings were
held with members of the Food and Nutrition Board's Industry Liaison
Panel and representatives of the Centers for Disease Control, the Canadian
Bureau of Microbiological Hazards, and 15 industry and public health
groups. The subcommittee has benefited from the assistance and advice
of many colleagues in industry, government, and academia. The contri-
bution of all these groups is gratefully acknowledged.

In this book, the subcommittee has tried to set forth the principles for
establishment of meaningful microbiological criteria. Recommendations
are given on the need for microbiological criteria for 22 "commodity"
groups. In addition, plans of action are presented for implementation of
the Hazard Analysis Critical Control Point (HACCP) system and of mi-
crobiological criteria for foods and food ingredients.